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PRESIDENT’S MESSAGE 


I 



A total of 158 people were served at the Pork Roast Dinner 
held on Saturday, December 16,2006. This was another 
fantastic event thanks to the cooking jfrom Pete Kovacich and 
crew. More thanks go out to Nina Matulich for reservations, 

Jo Puhera for cake serving, Helen Ukestad and Norma Hansen 
for raffle tickets, Mary Siefke for drink tickets, Agnes Mifsud 
for table decorations, cake serving and raffle. The bartenders 
Steve Zupan and John Vodanovich took great care in pouring those 
drinks. Thanks to all who attended. 

As this winter chill is upon us, we can all look forward to the next event, 
the SACO Spring Rack of Lamb Dinner, to be held on April 14,2007. 
Don’t forget to mark your calendars for this one. See you there! 


STEVE BELICK 


S.A.C.O. OFFICERS 


PRESIDENT - Steve Belick - 662-3859 

VICE-PRESIDENT - Peter Kovacich - 724-0071 

TREASURER - Jo Franich-Puhera - 724-8930 

RECORDING SECRETARY - Linda Wathen-Espejo - 724-2892 

FINANCIAL/CORRESPONDING SECRETARY - Nina Matulich - 724-7971 


UPCOMING EVENT 

Sunday, April 22,2007 - Festival of the Mandolins which will be held at the 
Croatian American Cultural Center in San Francisco, 60 Onondaga Ave.(near Alemany 
& Balboa BART). For more information on this event, you can call (510)649-0941 or 
wvvw'.croatianamerican.org 


_ CORRESPONDENCE 

Dear Nina and SACO members. 

Your flyer that comes is so informative. You can’t put it down rmtil you’ve read it all! 
We are grounded, as Martin had his 3^** stroke and can’t walk without his walker and 
help. His wheelchair is a great help. I’ve had some problems with emxiety attacks. We 
have a great family and they do all the cooking. Oiu: best to everyone in the coming year! 
Sincerely, 

Rose & Martin Santich - Castro Valley 

NOTE: Martin had a one-man band.playing his accordian at SACO’S get-togethers. 

























WELCOME NEW S.A.C.O. MEMBERS!! 

Kathryn Zar Copriviza - Watsonville 
Barbara J. Guinn - Watsonville 
Ken & Ann Lukrich Dobler - Watsonville 
Dr. Eric & Teresa DelPiero - Carmel 
Mju'c & Tina DelPiero - Pebble Beach 
Luann Copriviza Niebling - Watsonville 


CROATIAN IMMIGRATION 



Dear SACO members, 

As many of you know, we are working on a book on Croatian immigration to 
Watsonville from 1870 to 1920. If any of you have any kind of documentation showing 
that your family members were already in Watsonville between 1870 and 1894, would 
you please contact Donna at (8311429-9085 or dmekis@.pacbell.net . We’re trying to 
make sure that we’re as inclusive as possible in listing the earliest Croatian immigrants in 
Watsonville. 

We already know that the following immigrants eirrived in Watsonville between 1870- 
1894: Rabasa, Skuriches, Banac(Banaz), Mihocevich(Miocevich), Straziciches, Konsuo, 
Rilovich, Marinovich, Lettuniches, Cikuth, Baskovich(Boskovich), 
Lybanovich(Lipanovich?), Zar, Alaga, Butier, Opusich, Miovich, Grizich and Puhiera. 

If you know of others, please let us know as soon as possible. 

Thank you so much for any assistance you can provide to make this the most accurate 
book possible. 

Sincerely, 

Donna Mekis 
Kathryn Miller 


COMING EVENTS - 2007 


April 14,2007 - Saturday - Rack of Lamb Dinner 
Jiily 8,2007 - Sunday - BBQ Corralitas Padre Park 
October 20,2007 - Saturday - Dinner 
December 15,2007 - Saturday - Christmas Pork Dinner 



IN MEMORIUM 





















DESSERTS 


Mary Basich 

Lillian Nielsen 

Steve Belick 

Helen Ostoja 

Adeline Bettincourt 

June Pierce 

Ann Cemokus 

Mary Pilo 

Franny Colendich 

Jo Puhera 

Judy Eiskamp 

S.A.C.O. 

Sue Harris 

Mary Siefke 

Betty Jones 

Helen Ukestad 

Christina Justus 

Jacqueline Zadravec 

Jan Kowalkowski 

Slavica Zalac 

Nina Matulich 

Agnes Mifsud 

Cathy Morresco 


RAFFLE 

PRIZES 

Steve Belick 

Nina Matulich 

Adeline Bettincourt 

Donna Mekis 

Alice & Steve Bankhead 

Agnes Mifsud 

Betty Bobeda 

Luann Niebling 

Charlotte Car 

Lillian Neilsen 

Ann Cemokus 

Jo Puhera 

Franny Colendich 

Bill Resetar 

Millie Davis 

S.A.C.O. 

Thelma Dorey 

Mark Sambrailo 

Jim Dutra 

Margie Secondo 

Judy Eiskamp 

Elmo Silva 

Linda Espejo 

Jan & Dale Skillicora 

Ruth Fiorovich 

Patricia Solano 

Barbara Guinn 

Ann Soldo 

Nita Gizdich 

Sons of Italy 

Peter Harris 

Helen Ukestad 

Betty Jones 

John Vodanovich 

Christina Justus 

Jacqueline Zadravec 

Antoinette Lukrich 

Steve Zupan 




HVALA PUNO! (THANK YOU VERY MUCH)! to each and everyone of you 
that so generously brought all the wonderful prizes and the most delicious 
desserts that was enjoyed by all at our annual Christmas Pork Dinner that was 
held on Dec. 16,2006! NINA MATULICH 

REMINDER TO SACO MEMBERS — The annual dues have not been paid bv several 

members and should be paid IMMEDIATELY. Please notifi^ SACO if you no longer 

wish to maintain your membership. Thank You. 


(S WH-UN UFU'S ALIVU IN UVURyTH-INcq" 


















CROATIAN EASTER TRADITIONS 



Apart froin its magnificent natural beauties, 
Croatia is also known for its rich cultural 
heritage. Coloring and decorating Easter 
eggs, called ‘‘pisanice”, is among the oldest. 
traditions. Here are a few of the centuries 
old Easter traditions. 


Apple & Nut Pita 

4 cups flour 

1 lb. butter 

4 egg yolks, beaten 
Vi pint sour cream 

2 lbs. apples - sliced 

1 lb. walnuts - ground 

1 cup sugar 

2 tsp. cinnamon 
pinch of baking powder 

Rub flour & butter until fine as 
meal. Add baking powder. 

Make a well and add egg yolks 
and sour cream; knead. Roll 
out thin half of the dough. Line 
a baking pan 10x12 inches, top 
and sides with the rolled dough. 

Fill with layer of nuts, then a 
layer of apples. Keep alternating 
layers until all the nuts and apples 
are used. Roll out the other half 
of dough and place on top. 

Bake at 350*F. for 45 minutes. 

Cut in squares. 

Recipe taken out of the St. Anthony 
Croatian Catholic Church Women’s 
Guild, Los Angeles, CA. 

‘‘OUR FAVORITE CROATIAN 
RECIPES’ 

A Croatian favorite at Easter time. 





"Klepetaljke" and "Cegrtaljke” 

One of the oldest traditions is making "klepetaljke" and 
’’cegrtaljke" (very similar to rattles and clappers), particularly 
popular in central Dalmatia and the Konavie region. They vary 
from region to region, while those on the island of Krk are 
especially interesting: metal plates that hang at the end of a 30 
cm board that has the width of a bookshelf produce strong 
sounds when the device is shaken. In other regions, 
"klepetaljke'' were made differently: small v/heels were attached 
to wooden boards and connected to metal sprockets; the whole 
device made a rattling noise when pulled. 


Drinking of Wine 

This custom originated in ancient times, nevertheless it is still 
follov/ed nowadays. Since people used to believe that wine 
transformed into blood in the body and made people stronger 
and healthier, it was recommendable to drink it as much as 
possible for Easter. There was plenty of wine served on Easter 
and people used to drink it without water. Documents from the 
island of Brae show that housewives used to prepare, among 
other dishes, cod and cabbage, food that makes people thirsty 
so that they could drink as much as possible. It has been 
documented that a certain inhabitant of the Island of Brae drank 
10 1 of pure wine on Easter! 


Weaving of Branches 

Since palms can rarely be found on the Adriatic, people mostly 
use olive or rosemary branches and flowers. Nevertheless, 
chronicles from the city of Split show that people used to gather 
on Easter at the only palm tree in the city, located in the garden 
of a certain inhabitant, in order to collect palm branches. The 
inhabitants of Brae used to manage In a different way: they used 
to ship palm branches from the Island of Vis, where palm trees 
can be found in abundance, and distribute them to the islanders. 
The branches were decorated with crosses or wreaths made of 
ribbons and flowers. This skill was so respected that one 
decorated branch could be exchanged for Easter bread and 20 
colorfully decorated eggs. On the island of Korcula and in the 
surroundings of Sibenik, olive branches were woven into plaits, 
while branches were woven Into wreaths with crosses in Istria. 


Coloring of Eggs 

There are several ways of decorating Easter eggs. The best 
known method is to use hot liquid wax with the help of pencil- 
like instruments. After coloring, the wax is removed, revealing 
the splendid decorations. Before artificial coloring, eggs were 
colored by being boiled in water with onions, walnuts, roots and 
herbs. In order to get their shine, they were polished with oil 
before being placed In the basket. Another method of' 
decorating, popular In continental Croatia, was to use a knife, as. 
well as threads of silk and wool, while the third method was to 
use formic acid. 

Eggs In the southern part of Croatia are traditionally colored In 
red and have white star or rosette shaped decorations, while 


aecorations such as pine branches, flowers, circles and spirals 
are more common in other parts of the country. Finally, there is 

^99S - the so-called 
^ fight). Everyone would choose an egg from the 
wou^f it against their adversary’s egg. The wlnnei 

T^ht" ^ person whose egg remained intact throughout the 


Submitted by; Agnes Mifsud 
Information taken off the internet 













EASTER BREAD (makes 1 ring) 


2 % to 3 % cups unsifted flour 
% cup sugar 
1 teaspoon salt 

1 pkg. Fleischmann’s Active Dry Yeast 
2/3 cups milk 

2 tablespoons butter 
Confectioner’s sugar frosting & 
Colored sprinkles (both optional) 


cup mixed candied fruits 
% cup chopped blanced almonds 
V^ teaspoon anise seed 
melted butter 

5 colored(optional) raw eggs 
2 eggs (at room temperature) 



In a large bowl, combine 1 cup flour, sugar, salt & undissolved yeast. Heat milk & 2 
tablespoons butter in a saucepan over low heat imtil liquid is warm (120*-130* F.) Add 
to dry ingredients; beat 2 minutes at medium speed, scraping bowl occasionally. Add 2 
eggs & Vt. cup flour. Beat at high speed for 2 minutes. Stir in enough additional flour 
to make a soft dough. Turn onto floured board, knead about 8 to 10 minutes. Place in 
greased bowl; turn to grease top. Cover; let rise, until doubled, about 1 hour. Punch 
dough down; turn onto floured board. Knead in fruits, almonds and anise seed. Divide 
in half Roll each piece of dough into a 24-inch rope. Twist ropes together loosely; form 
into a ring on a greased baking sheet. Brush with melted butter. Place raw eggs into 
spaces in the twist. Cover; let rise, until doubled; about 1 hour. Bake at 350* F. for 
30-35 minutes, or until done. Remove from baking sheet and cool. Frost ring and 
decorate with sprinkles. Submitted by Agnes Mifsud 











A career in helping others 
achieve a career of their own 



Basor 


By AMY LARSON 

OF THE REGISTER-PAJARONIAN 

Jolm Basor’s career is helping others 
achieve one. 

Thirty-one years ago, Basor devoted his 
teaching career to helping imniigrants of 
Watsonville, and still continues to be instru¬ 
mental today. 

Basor has taught at Watsonville/Aptos 
Adult Education, Cabrillo College and 
Watsonville High School, teaching ESL, Citi¬ 
zenship and Spanish. 

In 1963, at the age of 
14, Basor emigrated 
from Croatia to tlie Unit¬ 
ed States vnth his par¬ 
ents and three sisters. 

Basor remembers lus 
biggest challenge after 
arriving to America was 
that he could not speal< 
or understand English. 

“I only knew a few 
words of English when 
I arrived,” he said. 

Another hard transition for Basor was 
that he didn’t know many people. Luckily, 
at the time, there was a large Croatian pop¬ 
ulation living in Watsonville. 

Growing up, Basor attended Salsipuedes 
. Junior High School, Watsonville High 
School, Watsonville Evening High School 
and Cabrillo College. At the same time he 
was going to school, he did manual labor 
on his uncles’ apple farm to help with his 
family’s income, 

Basor later worked as a substitute cus¬ 
todian for the Psgaro Valley Urufied School 

District to finance his college tuition. He 
went on to earn a Masters in Education at 
San Jose State in 1989. 

Basor was granted U.S. citizenship in, 
1975. By the time he got his citizenship, he 
already had a Bachelor of Arts iri Foreign 
Lwguage and Linguistics in Spanish and 
Russian from UC Santa Cruz. 

After graduation, Basor wanted to give 
back to his community. He wished to help 
immigrants who, like himself, struggle with 
learning a new language in a new country. 

’ “I had excellent English and Citizenship 
teachers at the Adult Language Night 



School” Basor said. J'They inspired me to 
become a teacher.” 1 

Basor said teachers Thomas Rowland 
> and Jack Hamilton of Watsonville showed 
him what great teachers should be like. 

Basor is a highly effective teacher be¬ 
cause he can relate to his own students. “I 
wanted to help students because I’ve been 
through the process myself,” he said. 

Currently, Basor has studerits from Mex¬ 
ico, Belize, ElSalvador, India, Portugal, Ja¬ 
pan and China at the Adult School 

“To this day he is a powerful influence, 
support and inspiration to the hundreds of 

immigrants he teaches and supports them 
as they work to improve their lives,” said 
the Adult Education Office. 

Learning English is critical even in a 
largely Spanish-speaking community like 
Watsonville. Non-English speakers are 
more likely to drop out of school, and face 
more barriers in career advancement. 
When asked wluch group of students 
struggle most with learning English as a 
second language, Basor replied, “Seniors, 
aged 60 or over.” Studies have found tliat a 
less developed child’s mind can learn lan¬ 
guages easier and faster than adults. 

Not only is Basor a standout teacher, he 
also is a successful businessman. He and his 
wife Jelka own Adriatic ’Travel Agency. Ba¬ 
sor is also a real estate agent for Coldwell 
Banker Campus Real Estate in Watsonville. 

Basor is also a committed member of the 
Pajaro Valley Federation of Teachers, the 
Santa Cruz Farm Bureau and the Psyaro 
Valley Agriciritural History Project. He 
helped create the Slavic American Cultural 
Organization in 1979, 

Watsonville/Aptos Adult Education has 
been teaching adult education for the past 
160 years, with a mission to “serve newcom¬ 
ers to our nation, helping them to learn the 
language, customs, history and laws so that 
they can participate in achieving their 
goals,” WAAE teaches fine arts, yoga, driv¬ 
er training, Spanish, Japanese, English, 
computer classes and many others. 

If you looking for a school to help you 
become a U.S, citizen or improve your En- 
^h language skills, call 786-2160, or reg- 
ister online at www.waas.pvusd.net 



















COMING TO AMERICA 

*‘JANJA*S STORY'* 



Fifty(50) years ago, on February 28, 1957, a 5 year old little girl flew solo trans- 
Atlantic jfrom Yugoslavia(Sabrina Airlines & TWA) to San Francisco to be with her new 
adopted family. As everyone knows, there were thousands of immigrants that came to 
America to start a new and better life for themselves and their families, via Ellis Island. 
Except for this little girl, it was a different and unusual picture. That little girl is Agneza 
Matulic(Janja) and here is my story. 

My name is Agneza Matulic Gospodnetic Mifsud. I was bom 1-11-52 in a small 
village of Dol on the Island of Brac‘d I’m the youngest of six and when I was 7 months 
old, my mother passed away due to Typhoid Fever. There were quite a few with the 
fever, but my mother did not survive. My father was left with six children, the oldest 
being 12 years of age down to myself at 7 months. My father was the village butcher and 
it was very hard to take care of a baby, my sister of 4 years and my brothers ages 6,8,10 
and 12. So back here in Hollister is my Uncle Jack Gospodnetic^’and his wife Katie. He 
came over as a young immigrant man and stayed with my Uncle Mike and Teta Marija 
until he met and married Katie Matiflich (she was also Croatian, bom in Hollister- her 
parents were both bom in Dol, Brae, as I was). At the time, my uncle and his wife 
wanted children, but because of her chronic asthma condition, she was unable to 
conceive. My uncle had thought it might be possible to adopt me being as it was his 
sister’s child. At that time, Yugoslavia was a communistic country. There had never 
been anyone adopted into the U.S. fi-om a communistic country. So my uncle started the 
ball rolling, contacting Congressman Gubser in Washington, D.C., and ironically my 
cousin Ellen Mae Gospodnetich of San Jose(now deceased) was Gubser’s secretary. In 
1953, Congressman Gubser introduced into Congress H.R. 5867 a bill entitled “For the 
Relief of Agneza Matulic. This bill enabled me to be adopted into the U. S. 4 years later. 

. During the 4 ‘A years, my father placed me in an orphanage m Split so I can be taken 
care of while all of the paper work was being done. I have no recollection of those years 
but after coming here in Febmary, 1957, it took 4 Vz years to learn the English language 
with the sole dedication of my now mom, Katie. That is when my life began -1 was now 
Agnes Gospodnetich and I’ve been here for 50 years and I am very, very proud of who I 
am, where my roots are and as the saying goes, “You can take the girl out of the country, 
but you can’t take the country out of the girl”! 1! 

I am now happily married to a wonderful man of 32 years, Mike Mifsud. His parents 
were both bom in Malta and came to San Francisco to settle down and raise 6 boys. 

We have 3 children, Michael, 31, Kevin, 28 and Vanessa, 21. 

In 1981,24 years after I came to America, I went back to see my family. I had my 2 
sons, Michael 6 and Kevin 3 to make my journey back home. We didn’t know what to 
expect at all. When we got to the airport in Zagreb(where my brother, wife and children 
live, they were all waiting for us. It was quite spectacular, beautiful and hot!! After a 
few days in Zagreb, we took the train to Split, from Split we took the ferry to the Island 
of Brac^- Dol, where I was bom. There to greet us was my father, brothers and sister 
with all their families. I remember aU of us in my father’s kitchen crying and hugging for 
an hour and my father saying, “we are all here together except for MaMa”, then my father 
said MaMa is with us in this circle of her children and smiling with tears. That was the 










only time we were all together!! Thereafter, my next trip was in 1987, and that trip I had 
a daughter now — 2 years old, along with my 2 sons, my cousin Katica and her husband, 
Mel Matulich, making the journey, staying for 2 months. It was wonderful and 
thankfully I did meike that trip then because my oldest brother passed away in 1995 
54 yrs.old, and my father passing away a year later 1996, at 88 yrs. old. In 2002, my 
daughter and I journeyed back home to see my brothers and sister and all the family. My 
oldest son Michael joined us for 3 weeks. He arrived at the airport in Split then on to the 
ferry(trajckt-Jadrolinja) and within a day Michael decided he wanted to stay a few 
months as long as his job back in Hollister was still there for him. He called his boss and 
told him of his quest, his boss told him “go for it” this is a great opportunity which may 
not come along again if you don’t do it now. He absolutely loved it!! Well, Michael 
stayed for 6 months. He was there during the very cold (bura), the snow, and was 
there to experience the Christmas holiday traditions and the way they still celebrate. 
Michael learned the Croatian language, he speaks fluent and he could also write and read 
it, as I can. The following year, 2003,1 flew back home solo for 2 months, again in 2004 
solo for 3 months, 2005 solo for 2 months and 2006 for 2 months, which my son Michael 
joined me for 6 weeks. While we were there, I was asked to be godmother to my nephew 
Ante and his wife Tatjana’s second daughter, Andrea. Also, Michael is godfather to their 
first daughter, Antea when he was there in 2002. Most likely. I’ll be making trips back 
home as often as I can while I’m still in good health!! 

As your editor along with my cousin, Nina Matulich, co-editor, I just want to say that 
I’m so very proud to be editor of the Kalifomski. I love anything that I hear or read about 
my heritage, my roots, my love for my country! I love where I was bora, very happy of 
what I have become and so proud and all that which I have passed on to my 3 children 
and knowing they will pass it on to theirs!! THANK YOU! 

Submitted by: Agnes Matulic'^Gospodnetic Mifsud 
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THE MASKS OF PRAGUE By Morton Marcus S.A.C.O. member 


I was contracted to teach a class in advanced poetics at Karlova University 
in Prague last summer, and the Czeclr capital quickly became my favorite dty. 
This is not as simple a statement as it may seem. As I wandered from one section 
of the dty to ano^er, I was always aware that there were two Pragues, since I 
had known enough Czech history before my arrival to appreciate that the 
picturesque streets and parks were crowded with century after century of 
ghosts—maimed, mutilated, martyred ghosts who fought for religious and 
political goals that vanished almost as quickly as they were achieved. As my wife 
Donna Mekis and I strolled from street to street, I had noticed that the dty was 
dotted with monuments to those conflicts. 

The markers of the Czechs' sad history are everywhere in the dty if one 
chooses to notice them, and the onslaught of tourism since 1989 has not caused 
the powers that be to hide the many memorials that dot the streets and squares, a 
number of them statues or anonymous sites identifiable by small tinfoil wreaths 
tied with blue and red ribbons or a handful of flowers. The memorials indicate 
oppression that goes back a millennium. 

Each day I would dimb the wide staircase to my class in Karlova's 
Philosophy and Arts building. Tucked into a niche outside the building's doors is 
one of those small, beribboned, tinfoil wreaths, in this case dedicated to a student 
named Jan Palach who, in 1968, burned himself to death in protest of Communist 
oppression. 

How could that simple, ignored memorial so affect me, I wondered at 
first? I knew the answer had something to do with the overlapping of the dty's 
current atmosphere of joy and prosperity with the bloody epochs of the past. But 
why had my loiowledge and acknowledgment of those events made Prague my 
favorite dty? In fact, how could they? 

The answer lies in the seemingly contradictory aspects I have just 
mentioned. What so captivates me about Prague is knowing what I do of both its 
suffering and gaiety. Even the superfidal quaintness tourists experience strolling 
through its winding streets have made Prague the dty I rank above all others, 
since it is a dty where I am always aware of the mask it wears for tourists and 
the anguished face that hides beneath it. It is the dty where I was able to strike 
through the mask and, always aware of its two identities, hold both personas 
clearly in mind. 

As I walked below the dty's towers and spires, I experienced, as I had in 
Dubrovnik, the merging of past and present. But in Prague, the overlapping of 
epochs had become that much more real for being so dearly delineated by the 
many memorials. In time I came to understand that my knowledge of the dty's 
sufferings and joys made Prague vitally alive for me. The dty became a 
microcosm of human history. I felt in its streets not like an observer in a museum 
but a partidpant in an ongoing story, carrying into the future the hopes and 
longings of aU those who had suffered, died, or endxured political and religious 
oppression, as if Czech heritage was the heritage of people everywhere, and each 
, step I took became a recognition and therefore a memorial for those who could 
no longer tread what remained of the planet's cobblestone streets, nor could look 
with hope or foreboding at their children's possible futures. 
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THE SLAV! 
CULTURAI 
P.O. Box 226 

Watsonville, CA. 95077 




Ann Backovich 
21 Jefferson St. 
Watsonville, CA 95076 
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